
 Lunch Menu 
Tuesday-Friday: 11:30 a.m. - 2:30 p.m. (except Saturday, Sunday & public 

holidays) 

 

 Recommendation lunch menu: 
*Starter: mini spring rolls or Peking soup 
*Main course: Your choice from the lunch menu 
*Drink: 0.4l water or 0.3l soft drink or 0.3l juice spritzer 
(apple, orange, currant, passion fruit, lychee, pineapple, mango, rhubarb) 
 
                                                                                    Main course price + 4.50€ 
 

Starter 
Peking Soup (a,c,f)  or vegetarian spring roll 

 
 
 
 
 
 
 
 
 

2.50 € 
 

 Main course 
 

Chicken  

 

M1 Chicken breast fried with vegetables in red curry (g,d) 8.50 € 

M2 Chicken breast fried with vegetables in yellow curry (g,d)                                         8.50 € 

M3 Baked chicken breast with vegetables in sweet and sour sauce (a,3) 8.50 € 

M4 Fried chicken breast with vegetables in peanut sauce (e) 8.50 € 

M5 Crispy chicken thigh with vegetables, cashew in hoisin sauce (a,h,f) 9.90 € 

M6 
M66 
 
M7 
M8 

Crispy chicken thigh with vegetables in red curry (a,g,d) 

„Sommerfrische“  baked chicken breast with herbs, salad. Served with 
homemade sauce (f,a,1) 
baked chicken breast with herbs, salad. Served with homemade sauce (a,c,f,d) 
Fried rice with eggs and chicken breast (c,f,d) 

9.90 € 
8.90 € 

 
8.50 € 
8.50 € 

 
 
M9 

Beef 
 
Fried beef with vegetables in oyster sauce (f,a,o,i,d) 

 
 

8.90 € 

M10 Roasted beef with basil and pepperoni (d,i,o,a) 8.90 € 

 
 
M11 

Duck 
 
Crispy duck with vegetables in red curry (a,g,d) 

 
 

9.90 € 

M12 
M13 

Crispy duck with vegetables in sweet and sour sauce (a,3) 
Crispy duck with vegetables in peanut sauce (a,e) 

9.90 € 
9.90 € 

M14 
M15 

Fried egg noodles with duck (a,c,f,d) 

Fried rice with duck (c,a,f,d) 

 

 

 

 

9.90 € 
9.90 € 
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M16 
M17 
M18 
M19 
M20 
 
 
 
M21 
M22 

Vegetarian 
 
Fried tofu with vegetables in red curry (f,g,d) 
Fried tofu with vegetables, hoisin sauce 
Seasonal vegetables fried with oyster sauce (f,a,o,i) 
Fried egg noodles with eggs and vegetables (c,a,d,f) 
Fried rice with eggs and vegetables (c,d,f) 
                                              

Salmon fillet 
 

Salmon fillet with seasonal vegetables in oyster sauce (a,f,o)   
Salmon fillet with vegetables in red Thai curry (a,g,d)  
 

 
 

8.00 € 
8.00 € 
8.00 € 
8.00 € 
8.00 € 

 
 
 

9.90 € 
9.90 € 

                                                  Speciality of the House  

 
 
 
M23 
M24 
M25 
 
 
M26 
M27 

Rice noodle bowl (lukewarm) with fresh herbs, plus peanuts and roasted onions, 
served with fish sauce: 
 
Bun Bo – fried beef, lemongrass, onions (d,e,f) 
Bun Bo La Lot - Beef wrapped in betel leaves and grilled (d,e,f)    
Bun Tofu    
 
Rice noodle soup 
Pho Bo 
Pho Tofu 

 
 
 

9.90 € 
9.90 € 
8.90 € 

 
 

9.90 € 
8.90 € 

 

 

 

 

 

 

 

 

Allergy sign explanation 
 
Additives: 1 = with dyes, 2 = with preservatives, 3 = with antioxidants, 4 = with flavor enhancers, 5 = sulphurised, 6 = blackened, 7 = with 
phosphate, 8 = with milk protein, 9 = contains caffeine, 10 = contains quinine, 11 = with sweetener, 12 = contains a source of phenylalanine, 
13 = waxed, 14 = with nitrite salt, 15 = taurine, 16 = tartrazine (may affect children's activity and attention) 

Allergens: a = cereals containing gluten (wheat), b = crustaceans and products thereof, c = eggs and egg products, d = fish and fish products, 
e = peanuts and peanut products, f = soybeans and soybean products, g = milk and milk products, h = Nuts and nut products (almonds, 
hazelnuts, cashews, walnuts, pecans, Brazil nuts, pistachios, macadamia and Queensland nuts), i = celery and celery products, k = mustard 
and mustard products, l = sesame seeds and sesame products, m = sulfur dioxide and sulphite, n = Lupins and lupine products, 0 = molluscs 
and mollusc products 



 

Vietnamese cuisine is characterized by its richness, intense taste experiences and 
variety. The tropical monsoon climate that prevails in Vietnam is ideal for 
growing wet rice. Therefore, many dishes in Vietnamese cuisine are made from 
rice. 

A typical Vietnamese dish is the traditional Pho Bo soup. Traditionally, this tasty 
soup is based on a strong, clear broth made from beef bones. The soup, which is 
available in a wide variety of variants, is cooked with great attention to detail 
and takes a long time to prepare. The traditional "Pho Bo" is one of the special 
delicacies of our house 

But not only the aromatic Pho soup, but also many other traditional dishes from 
Vietnam await you in our restaurant. You can choose between a variety of typical 
Vietnamese dishes and Asian wok dishes. All our dishes are prepared from 
selected and market-fresh ingredients. We would be happy to recommend the 
right drinks for your food to round off your unique taste experience 

We look forward to welcoming you soon. 

Anh Tien Team  

 

 

  

Hello Anh Tien
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Soups 
1 Vegetable soup with tofu (d,f) 4.90 € 

2 Wontons soup (b,d,l,a) Homemade dumplings filled with chicken, prawn and 
vegetables 

5,50 € 
 

3 Sour spicy soup (a,c,f)  with eggs, mushrooms and chicken 4.90 € 

4 Sup Tom Chua (1,b,d,i)  sour hot soup with prawn and mushrooms, lemongrass 5.90 € 

5 Sup Ga Nuoc Dua (d,i)  Chicken in spicy coconut milk soup, lemongrass, lemon 
leaves, coriander 

5.90 € 

6 Pho Bo (d) spicy beef broth with flat rice noodles, beef and fresh herbs 5.90 € 

7 Sup Ca (d,f)  
Fishball soup with celery, vegetables, lemongrass 

5.90€ 

 

 

Salad 

8 Nom Du Du (d,e,f,b,l)  Green papaya salad with prawn, basil, fried onions, chili, 
crab chips, peanuts, carrots 

8.90 € 

9 Salat Bo (d,i,e)  Beef with onions, celery, cucumber, pepperoni, toasted ground 
rice, fresh herbs, peanuts 

8.50 € 

10 Salat Vit (a,d,e)  Duck with fresh mango strips, pepperoni, peanuts and 
homemade dressing 

8.90 € 
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Starters 

13 Summer rolls (2 Pcs) (b,d,e,f ̣̣)̣ 
Wafer-thin rice paper rolls filled with lettuce, Asian herbs and rice noodles. 
Served with a homemade peanut hoisin sauce 
(chose from): 
     1.chicken meat 
     2.Beef 
     3.Prawn 
     4.Tofu 

 
 
 
 

5.90 € 
5.90 € 
5.90 € 
5.90 € 

14 Rice chips (b,e,l) 
with black sesame served with sweet chili sauce 

5.50 € 

15 Homemade spring rolls (2 Pcs) (d,c,b)  
Crispy rice paper rolls filled with pork, prawn, glass noodles, morels, leeks. 
Served with Nuoc Mam as a dip (family recipe) 

5.90 € 
 

16 Vegetarian spring rolls (6 Mini) (a,f,l) 4.50 € 

17 Steamed soybeans with sea salt (f) 5.50 € 

18 Baked wontons (4 Pcs) (a,b,d) 
with prawn and chicken, served with sweet chili sauce 

5.90 € 
 

19 Dim Sum (4 Pcs) (b,f) 
steamed dumplings with prawn and crab meat 

6.50 € 
 

20 Bo La Lot (d,l,e) 
marinated beef wrapped in betel leaves, served with rice noodles, lettuce and 
herbs 

6.90 € 
 
 

21 Chicken skewers (3 Pcs) (e) at the table for grilling, served with peanut sauce 5.90 € 
 

22 Prawn skewers (4 Pcs) (b,e) at the table for grilling, served with peanut sauce 6.90 € 

23 Tom Chien Gion (3 Pcs) (b) King prawns baked in batter 5.50 € 

24 Ha Cao Ga (4 Pcs) (a) crispy dumplings with chicken 5.50 € 

25 Appetizer platter (per person) (e,d,b,a) 
- - Summer rolls with prawn 
- - Baked wontons 
- - Ha Cao Ga 
- - Beef in betel leaves 
- - Salad Vit 
- - Chicken - Satay skewers 
- - Prawn satay skewers 
- - mini rolls (f,l) 
- - served with various dips 

14.90 € 
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Vegetarian dishes 

30 Tofu in red curry coconut sauce (f,g,d)  
 Tofu, snow peas, Vegetables 

12.50 € 
 

31 Tofu Lemongrass (f,d,o,a)  
Tofu, pepperoni, snow peas, vegetables 

12.50 € 
 

32 Tofu coconut milk sauce (f) 
Vegetables, coconut meat strips 

12.50 € 
 

33 Rau Thap Cam (a,o,f) 
vegetables, oyster sauce 

12.50 € 
 

 

Chicken breast 

40 Ga Red curry coconut (g,d)  
Chicken breast and vegetables in red curry - coconut sauce 

13.90 € 
 

440 Ga Curry peanut sauce (g,d,e)  
Chicken breast, vegetables and curry peanut sauce 

13.90 € 
 

41 Ga Yellow curry (g,d)  
Chicken breast, vegetables in yellow curry coconut sauce 

13.90 € 
 

42 Ga Sot Lac (e) 
Chicken breast fried with vegetables in peanut sauce 

13.90 € 
 

43 „So süß wie Du“ (3,a) 
baked crispy chicken breast, vegetables, sweet and sour sauce 

13.90 € 

45 Ga Sa Ot (a,o)   
Chicken breast fried with pepperoni, lemongrass, vegetables and refined with 
Thai basil 

13.90 € 
 
 

46 Ga Cashew (a,h)  
Chicken breast with cashew, vegetables in hoisin sauce 

13.90 € 
 

 

Chicken thighs (boneless) 

47 Rot Curry coconut sauce (a,g,d)  
Crispy chicken thighs, vegetables, red curry coconut sauce 

14.90 € 
 

447 Curry- Peanut sauce (a,g,d)  
Crispy chicken thighs, vegetables and in curry peanut sauce 

14. 90 € 
 

48 Crispy chicken thighs with cashew, vegetables in hoisin sauce (a,h,f) 14. 90 € 

49 Chicken thigh pak choi (f,l,a,d,o) 
Chicken thighs, Pak Choi, mushrooms, bean sprouts, refined with oyster sauce 
and sesame 

14. 90 € 
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Duck 

50 Crispy duck with fresh vegetables in red curry coconut sauce (a,d,g)   16.50 € 

51 Crispy duck with fresh vegetables in a yellow curry coconut sauce (a,d,g)  16.50 € 

52 Crispy duck with fresh vegetables in peanut sauce (a,d,e) 16.50 € 

53 "Sweet Dream" Crispy duck with pineapple, vegetables and homemade sweet 
and sour sauce (3,a) 

16.50 € 
 

55 "Himalayan Duck" Crispy duck with coconut strips, vegetables in coconut milk 
sauce (a,d) 

16.50 € 
 

56  Duck Pak Choi sprinkled with sesame and vegetables in oyster sauce (a,d,f,o) 16.50 € 

 

 

 

Beef 

60 Bo Curry (g,d)  Beef with vegetables in red curry sauce 14.90 € 

63 Beef Pepperoni (d,o,a,i)  fried in the wok with pepperoni, basil and vegetables 14.90 € 

66 Green Diamonds (f,i)  Beef sautéed in the wok with green pepper, spring onions, 
vegetables and pepper sauce 

14.90 € 

 

 

 

Prawns & Fish 

70 Tom Curry (g,d)  
Black tiger prawns with vegetables in a red curry coconut sauce, served in a clay 
pot 

18.50 € 
 

71 Tom Sa Ot (o,f,d)  
Black tiger prawns, pepperoni, lemongrass, vegetables in oyster sauce 

18.50 € 
 

73 Salmon fillet with vegetables in red curry coconut sauce (g,d,a)  17.50 € 

74 Salmon fillet with vegetables in oyster sauce (a,o,d) 17.50 € 
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Egg Fried Rice With Vegetables (a,c,f,o)  

880 Vegetarian 12,50 € 

80 Fried chicken breast 13,90 € 

81 Crispy chicken thighs 14.90 € 

82 Beef 14.90 € 

83 Duck 16.50 € 

84 Prawns 17.90 € 

884 Chicken, beef and Prawns 17.90 € 

 

Fried egg noodles with vegetables (a,c,f,o)  

885 Vegetarian 12,50 € 

85 Fried chicken breast 13.90 € 

86 Crispy chicken thighs 14.90 € 

87 Beef 14.90 € 

88 Duck 16.50 € 

89 Prawns 17.90 € 

889 Chicken, beef and Prawns 17.90 € 

 

Fried flat rice noodles with celery and pak choi (i,f,d,e) 

990 Tofu, vegetables 13.50 € 

90 Chicken meat 14.50 € 

91 Beef 15.50 € 

92 Chicken, beef and prawn 17.90 € 

 

Udon noodles with oyster sauce (l,d,o,a,i,f) 

993 Tofu, vegetables 13.50 € 

93 Chicken meat 14.50 € 

94 Beef 15.50 € 

95 Prawns 17.90 € 

995 Chicken, beef and Prawns 17.90 € 
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Speciality of the House “Goi Cuon” 

 "Today you roll it yourself" with this traditional 
dish YOU can roll the summer rolls yourself. 
Served with rice noodles, rice paper, lettuce, 
cucumber, herbs, peanuts, roasted onions and 
house dressing 

 

SP1 Grilled chicken breast fillet refined with lemongrass (d,e) 17.50 € 

SP2 Steamed prawns and grilled chicken breast fillet with lemongrass (d,e) 17.90 € 

SP3 Beef marinated in lemongrass, wrapped in betel leaves & grilled (d,e) 17.90 € 

SP4 Beef fillet wrapped around lemongrass sticks and grilled (d,e) 19.90 € 

SP5 With crispy duck meat (a,d,e) 17.90 € 

SP6 Fried tofu and marinated with lemongrass (e,f) 16.50 € 

 

 
Rice noodles in shell (lukewarm main course) 

 Rice noodles with fresh herbs, lettuce, peanuts and roasted onions. Served with 
homemade Vietnamese dressing 

 

SP7 Bun Ga Nuong (a,e,d) grilled chicken breast and spring rolls 15.90 € 

SP8 Bun Bo Sa (a,e,d) with fried beef, lemongrass, spring rolls 15.90 € 

SP9 Bun Bo Nuong Sa (a,e,d) Beef fillet wrapped around lemongrass sticks and grilled 17.90 € 

SP10 Bun Bo La Lot (a,e,d) Beef wrapped in betel leaves and grilled 15.90 € 

Sp11 Bun Vit (a,e,f) with crispy duck meat 16.50 € 

SP12 Bun Dau (a,e,f) with tofu, served with soy sauce 13.90 € 

SP13 Bun Nem(3 Pcs) (a,b,e,f,d) crispy fried spring rolls 13.90 € 
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Chef's recommendation 

Sp14 „Birdsnest” (a,b,d,f,i) 
Crispy egg noodles special with prawns, squid, beef fillet, chicken breast, 
mangetout, celery, chives and pak choi 

18.50 € 

SP15 Seafood Special (10,b,i,d) 
Black tiger prawns, fried squid with pineapple, mangetout, celery, tomatoes, 
spring onions in oyster sauce 

18.50 € 
 

SP16 Anh Tien Special (a,b,d,f,i) 
Scallops, prawns, crispy chicken thighs, beef and market vegetables, topped with 
hoisin sauce and served in a clay pot 

18.50 € 
 

SP17 „Friends of the sea“ ( o, d, g,a) 
Prawns, scallops, salmon fillet with market vegetables in a red curry coconut 
sauce, served in a clay pot 

18.50 € 
 

SP18 „The Pearl of Asia“ (a,b,f) 
Crispy rice in a clay pot with mangetout, spring onions, vegetables, scallops, black 
tiger prawns, chicken, beef with garlic and a spicy oyster sauce 

18.50 € 
 
 
 

SP19 Bun Cha Ca (a,e,d) 
Marinated monkfish with dill and onions, served in a clay pot (very popular in 
Hanoi!) 

21.00 € 
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Specialty Vegetarian dishes – appetizers 

V1 Summer rolls with avocado, mango, lettuce and rice noodles. Served with peanut 
hoisin sauce (2 Pcs) (b,d,e,f) 

5.50€ 
 

V2 Vegetarian homemade spring rolls (2 Pcs) (a,f,) 
crispy rice paper rolls filled with vegetables, glass noodles, morels, leeks. Served 
with sweet and sour sauce 

5.50€ 
 

V3 Vegetarian Handmade Dumplings. Served with soy sauce 
Optional: 
1. Tofu and vegetables (4 Pcs) (a,f,l,o)  
2. Garlic Chives (4 Pcs) (a,f,l,o) 
3. Shiitake – Nam Huong (3 Pcs) (a,l,c) 

 
 

5.90€ 
5.90€ 
5.90€ 

 

 

Specialty Vegetarian dishes – main course 

V5 Tofu Tieu (f,a)  
fried in a wok with vegetables in a pepper sauce 

14.50€ 
 

V6 Udon noodles tofu (e,l,a,i,f) fried with vegetables in peanut sauce 14.50€ 

V7 Pho Xao Tofu (f,i,a,e) Fried flat rice noodles with celery, pak choi and vegetables, 
refined with soy sauce 

14.50€ 
 

V8 Bun Xao Tofu (f,e,a) 
Fried rice noodles with market vegetables, pak choi. Refined with soy sauce 

14.50€ 
 

V9 Rice noodles in the shell (a,e,f) 
Crispy fried vegetarian spring rolls with rice noodles, herbs, lettuce, peanuts and 
roasted onions. Served with sweet and sour sauce 

14.50€ 
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House specialty soup 

106 Pho Bo (d,f)  
Aromatic braised beef with flat rice noodles and spicy broth (a traditional 
Vietnamese soup. It consists of tenderly cooked beef, broth, seasoned with 
herbs, soybean sprouts and finely chopped spring onions) 
 

14.50 € 
 

107 Pho Tofu (d,f) Tofu, broth, flat rice noodle, herbs 12.90 € 

108 Fish noodle soup (d,o) sweet and sour rice noodle soup with homemade fish balls, 
pineapple and tomatoes 

14.90 € 

109 Wonton noodle soup (a,l,d,b) 

Noodle soup with dumplings filled with prawn, chicken and pak choi, refined with 
sesame oil 
 

12.90 € 

 

 

Extra side dishes 

Fried noodles  4.50 € 

Fried rice  4.50 € 

Cooked rice  2.00 € 

Extra herbs  2.00 € 

 

 

 

Dessert 

D1 Baked banana with vanilla ice cream (a,c,e) 6.00 € 

D2 Baked vanilla ice cream in coconut - sand cake coat (c,a) 6.00 € 

D3 Mochi (3 Pcs) - rice cake ice cream with different ice cream filling 6.00 € 
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Homemade Specials 

Homemade iced tea (optional with): 
 
- Ginger 
- Pomegranate 
- Mango 
- Peach 
- Peppermint 
(Green Tea, Syrup (1) Sugar) 

 

5.50 € 

 

 
Aperitifs 

Lillet Summer - Lillet Blanc/Redbull/Prosecco/Syrup 6.00 € 

Lillet Roseberry – Lillet Rose/Schweppes Wildberry 6.00 € 

Rosato Rhubarb – Ramazzotti Rosato/Prosecco/ rhubarb spritzer 6.00 € 

Mango Secco – vodka/syrup/prosecco/soda 6.00 € 

Hugo – Prosecco/elderberry syrup/limes 5.50 € 

Aperol Spritz – Aperol/Prosecco/Orange 5.50 € 

 

Cocktails  

  
Maitai - Rum/almond syrup/grenadine/pineapple juice 7.50 € 

Caipirinha – cachaca/lime/raw sugar 7.00 € 

Caipiroska limes/cane sugar/vodka/soda 7.00 € 

Hanoi Mule – Lime syrup/rice schnapps/vodka/ginger beer/ginger/cucumber 7.50 € 

Mojito Classic - Havana/mint/cane sugar/lime 7.00 € 

Ginger Mojito - Havana/Mint/Ginger/Raw Sugar/Lime 7.00 € 

Pineapple Twist Mojito - Havana/sugar/lime/pineapple juice 7.00 € 

Strawberry Colada - Rum/Pineapple Juice/Coconut Strawberry Syrup 7.50 € 

Touchdown – vodka/grenadine/passion fruit juice 7.50 € 

Jacky Cola - Jack Daniels/Coke/Lemons 6.00 € 
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Gin 

Green Gin - gin/sugar syrup/cucumber/mint 7.00 € 

Mango Gin Tonic – mango syrup/gin/tonic water 7.00 € 

 

Mocktails 

Anh Tien Specials – Blue Curacao/Orange Juice/Pineapple Passion Fruit Juice 6.50 € 

Exotic – mango pineapple juice/ lime/ grenadine 6.50 € 

Fresh Garden - Ginger/Mint/Lime/Passion Fruit Orange Juice 6.50 € 

Ginger Ale - Lime/fresh ginger/cane sugar 6.50 € 

 

  



slightly spicy       soicy       All main dishes are served with rice (except pasta dishes). 

Beer 

 0,33l 0,5l 
Saigon beer 4.00 €  
Beck's Pils 3.20 €  
Tergernsee Hell  4.00 € 
Schneider wheat beer light  4.00 € 
Schneider wheat beer dark  4.00 € 
Schneider wheat beer non-alcoholic  4.00 € 
Hacker Radler  3.80 € 
Paulaner Russians  3.80 € 

 

Soft drinks 

Adelholzener sparkling water or still 0.75l 5.50 € 
Table water 0.4l 3.00 € 
Cola (1,9), Spezi (1,2), Cola Zero (9,11,12), Fanta (1), Sprite (3) 0.4l 3.20 € 

 

Fruit spritzer (3) 

Apple, orange, currant, passion fruit, lychee, guava, 
pineapple, mango, rhubarb 

0,4l 3.50 € 

fruit juice (3) 0.4l 4.00 € 

 

 

 

 

Tea and coffee 

Tea pot 
Green Tea, Jamin Tea, Ginger Tea 

  
4.00 € 

Coffee 
Vietnamese Coffee(9) 
Espresso (9) 
Double espresso 
Coffee 

  
4.50 € 
2.20 € 
4.00 € 
2.80 € 
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Allergy sign explanation 

 

Additives: 
1 = with dyes, 
2 = with preservatives 
3 = with antioxidant, 
4 = with flavor enhancers, 
5 = sulphurized, 
6 = blackened, 
7 = with phosphate, 
8 = with milk protein, 
9 = caffeinated, 
10 = quinine, 
11 = with sweetener, 
12 = contains a source of phenylalanine, 
13 = waxed, 
14 = with nitrite curing salt, 
15 = taurine, 
16 = tartrazine (may affect activity and attention in children) 

Allergens: 
a = cereals containing gluten (wheat), 
b = crustaceans and products thereof, 
c = eggs and egg products, 
d = fish and fish products, 
e = peanuts and peanut products, 
f = soybeans and soybean products, 
g = milk and milk products, 
h = Nuts and nut products (almonds, hazelnuts, cashews, walnuts, pecans, Brazil nuts, pistachios, 
macadamia nuts and Queensland nuts), 
i = celery and celery products, 
k = mustard and mustard products, 
l = sesame seeds and sesame products, 
m = sulfur dioxide and sulphite, 
n = lupins and lupine products, 
0 = molluscs and mollusc products 
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